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Abstractor JP 10179026 (A) 

PROBLEM TO BE SOLVED: To obtain powder useful for accelerating gustatory sensation, texture and 
promotion of intestinal bacteria, decreasing lipid and cholesterol and producing food, etc., having a food 
fiber effect by incorporating a prescribed amt. of spray dried particles consisting of milk products and 
elements, such as linear fructans into this powder. SOLUTION: This powder contains (A) the milk products, 
such as whole milk, low fat milk, fat free milk, butter milk, whey, yoghurt and fermented milk, and (B) the 
spray dried particles consisting of the elements selected from >=1 linear fructans of an inulin type, ievan 
type, etc, branched fructans, denatured fructans and polydextrose. This powder contains the elements at 1 
to 99(wt.)%. more preferably 5 to 95% as dry substances. Food, pet food, feed, cosmetics and drugs may 
be preferably prepd. by using such powder. 
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wmh-thtmM 1 2c^i,^m>&Hcia«c7)r7^*» 
v-x. rt-.j^-i ^ yr^^mmmW't.fzim-mw^. ^^-^ 

[11*317] ^nj^iT^n^L— bfeitZ/SfcJiT 

[11*118 ] mmmmt'f-^fzitT^'uy. u-ht^— 

[ if *3a 1 0 ] if *Ti 1 :^)- f> 9 « V ^-rii*Hcs« s 

[ it*3l 1 1 ] H*il \i^^h\Q>(^:>\ -^-ffLmzitm^ 

-?msht'J^"^j:<ti>—o<7)'4^Vtyji^^ym. ^B.y 
jU^^ ym. m^y}V ^^ymtoXUVt fzUrf: y -f-^ 
Xhu —Xi}-' t:>t£h mil' (:>Wi^f\.fzmMii-' ih>ti:h mw&L 

-^mm\z^mh\^fz%t'^. r^-o^ ^-vt.fz\rr 

[11*3112] T'f'Oj<V~ht.fz\tTi^')y~hifi 



')y~Y\tiMiiii.xs/t.fz\mm:iMizi. om^ix 

[ fl*Jl 13] :ftn°n . ^ -/ b 7 - b\ Mf4 , -ftffirPniJ 

J;l'''/4/i{±E^n°a<75i)9Mici5tt.|.if*Jll 1 Oto 
[ff*3l 1 4 ] Wim. ?L?1M, J;t^vs-^ 

[^HHtOi¥M=5ri^aH] 
[0001] 

[5|0JOJlt-i.Sffi:5>»] i^^tmiyy^yy-a^vf- 

[00 02 ] •fix{i:47t>Iil^>t7)79^;3?y-i:5j;tyc-/ 
[0003] 

[tfe*tOS«] 7;l^^^>-^^?L^fnfe^*{±J P-A 
-03266937 tClBtSStlTV^^ . -^tiJJffi^e*!^ 

ft^*4S 5 v-^T 2-5%i07^i?b-^y=f 

[00 04]|||^tc, 7;l'^'b-:ty:/|gl*3j:t>'J:'5 

-®w^r:7/i'^' ymi±j-j^t5^r/mmi.z}3i,-fi^m± 
m\m<^mt a y -^7Y.\mxh y . ^ {i«#»i!f^!) 

''wm.-h^^w hx^xuiumm^ith . i<r> 

c^m I- ■> ^ ^ ^-^J^^SW ^tSf*-r hcr)X\ tL A, {i ^ 

^'-'b" y f - -f ( spreadabi 1 ity ) O J; -5 ^^:tf iMttSrSi 
m-thm^i^h. L/O-L. Siffi4>tjt»p°p (fat conti 
nuous products ) <7) i -3 ^r^SiJ^rjEffltCiSViiT , ^tl 

[00 0 5] rr^')'r^xvu~xii±sym,mziiv^x 

f^lV^y'fm (bulking agent ) fc LTAMS^JlCffiffl 

mxi^ftm^'^^Kx \^hhhm<n^^xmmhoM'mi 

kXf^^Xi--^- (texture ) tC®^SSrj§0:6>t 



(3) 



10-179025 



[0 0 0 6] 3— a'/^>°#rFaiUEP-A-0 5 2 44 
[0007] 

[0008] *^BJi7)^— oc^e&mftn./tlSfeMt T-:?' 
ffia, J; t>' 3 X X n -;l'7lcJpc?)«^-i3 J; 

[0009] C:(7)%BH<7)^^0<7)gtf3(±iti^><7):7;ki? 

[0010] ^<^^miii:mmmxf<^%m'cm^t- 
[0011] ifmm^\Mffxxtii^^j:< t i^—^com^y 

[0012] ^Wmi^fz:i<nWm%t^'i.fz\iT^'u 

>- h' i: {iKSUS^x. ^ i 'Clt^m.^t^izflMS,tmii<7i 
[0013] 

[i^S^fi¥?*-tl>/c^c^WSi3j;tA-^Hj!0S!)*] 

*ajroA{d::7;t'^:J'y«*3ctt^'/t;^(d:;Ky 

-g. t # izmtfzi3^iI-^< PS 0 &?^f'^^tiPI^t-|> i 

tP^OT^f^eX^Sti-^Co 4->y7^'^xbn-x-C1i, 

§ X t ikm^ilfz „ Mt: , ^tiiflAii:-! <7)5|BJc^*»*{± 

[0014] zcr>m3mfi=f-trzitT^-'u:>( u~vim 

Jtft#:T'l*^A,9 9S*%, Sf4L<{i:5*>/i>9 5fifi% 

cr>'Jf^<tij — :>com^y/ui^^ym. ^^yjv^^y 
^fi7;P^'^y^j3j;t^'?Kyf^'^xhn-X;6>/i>^ 

[0015] "yiv^^y" CcJ; O^-^-joASI^^^S:— ^ 



m-^tm^Ji^iti^rnhMM-t^. "Glossary of 
fructan term " (A. L. Waterhouse et Al. , Sc 
ience and Technology ofFructans ,1 9 93, p. 
1-7) ^tum^tLX^^^z^^MLhK 

[0016] "m^yiV-^f 9 y" \,z^ ^y}V^9 y^ 

[0017] "^^y)V^^y" <^zX ^±$^b—^t.fz 

y)V9 9 ymmUt^O 91/13076 t=:|Btt$ 
[0018] "^'^yjv^^y" \,zk iQ-fLWIi^;!/^ 

fz\Y.^W&fmmi^~'fM\L±fz\t:xi.y.^MY.^fd-z 

y)V9 9y\zx. m^i^tLh . ^tzm^.^^if'm^^tvrz 

h.'^yiV^^ymtmUt^O 96/01849 

t3j;t;;"EP-A-06 57 1 Q)(3^zim>^ixX\^h. 

[0019] yiv^9yW\tAs^)yWtfz\ivrsym. 
X'h hZh ifX'% AS') y\t-xw>%%fz\iMhB 

( 2^1 ) yiV9Yi^iv-y}V9 1 — y.^^m^ ; y 
)Vzi~x\m'^^t\.^ifi'm:X\iti:\-Amx:hh. 
y\±)^^%^fz\im-t^ B (2^6) y)V^Vi^)V-y)V 

[ 0 0 2 0 ] ^ y yi±^mz m^'piz) ^^tttz 

% y y\t^mmh * y ^wmn^-^^x:t, o , ^<n^K 

«^t^«3tGF„ 'km'h. z:LXG\t9'}Vzi-^)vn-m: 

ixfzy)V9 V-x'ji^cmxM^f&A s 0 yxumw; 

mA ^ y yiiXifm.±mizi: >:)i¥htLfz-i s v yx-its 
6 0 0 0 o^fzi,i.^tiiiLt£om.mxh^. Aj^uy 

li^ 9 —:^'i'<^Wk (chicory roots) (Cichorium int 
ybus) . 9"V^C0^^ (tubers of Dahlia) (Dahlia 
variabilis) ^ ^9 4^ ( Jerusalemartichoice ) (He 
lianthus tuber osus ) , -f- B^-^yT-f <<^^Rjt (bo 
ttomsof artichoke) (Cynara scolynus) iiit^'mfe 

i^ixfzA s y yjs. mtiii.-i^y-TA ycD^^Ti>zr 

X-^iU^JUX i^y^'yA { Asperg i 11 us s 

ydowi conidia) tCi 0. tfzltXhl^y'h^—AX 
5.jL~9yy~ (streptococcus Mutans ) cr)y)l-9 
}p^^mmizi.K)^'y:^^-X:f}^'^i^'^tih. 
[002 1 ] *%aH-Cffiffl-r^<7)tc® L5t4— o<7)-Y 3? 

')ym.mmty)V9v-^')^'mxh^. y)U9h-^ 
y 3"*i(i:GF„ mcom^a^ni>fzibi,z^mi:i'^mmmz 

'iWzmz. ZZX'ni3Xt/mlt2i}^h2 0cr,mSin 
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-ORAFT litORaftiline (^liffiS) . Ztili^ 
^ ^ U yX'h h o iScS^Ofo*. Mi-tSliaf ti 1 in 

e OiiffiM) GR, STSitJiST-Ge 1 ^{(^abO. 
^■-:>(r>^Xfmm{¥X"J'-tf. < 1 9 0 - 9 4%£7)-f ^ U 
:^&#^■C■l^•S>o ^— otOp^nSttRaf ti 1 ine 

^ y VT'Sb .S. o :>COfl,«<iRaf ti 1 ine ( S^ffi 

A^OyX'h^. 1 996#4^#<50ORAFTia;6' 

-ORAFT IttiDRaftilose (fiMiffiS) . ^ixii^f 

X y)V9 h y n'S^-g-tf „ ^ «Mn°n{±S^O -y TCOff^ 
(n°nWL30. L60. L 8 5 *3 ilXL 9 5 ) T'S> 0 . 

t fz\m^<r>m ( (fB« P 9 5 ) T-?> S . t 1 9 9 4 ^ 

(mmz-:>\-^x) <?)ORAFT I^t>^)^^>id^^rs^^7t<r#^ 

-COSUCRAaOFibruline Oif^S) , Zixii 
^OyX'h'O. i^cl 9 9 0:^9^ft«C 
o s u c R Att*^ t^WM^fitdm^xx y - :7 -y b ^ # 
Hi; 

-SENSUSacOFrutafit( ^UiMU) . <Iix{i=^:7 

i? y yT'S)^ ; J; V 
-BEGH I N-ME I J I INDUSTRIES^ 
COActilight , ^tLii^/P^ h-:ty -TcO 
:7;lx^' h-:ty3"1i{if-N«i*^^::.P«e^W^J?>iX. ± 
tU-CGFj . GF3 iii.-(/G¥i t-htsih \ xhh. 
[0023] W^>{d:^co4ltJ,tlJS^^'S.*^^ X*Wt- 

[0 0 24] ;KyT'=^-Xbo— XJix^Xhn— 

fzm^m'jtTXh h o -«e^(- , 4^° y x h n-x{± 

T-{± 1 >6^^> ^^<nm^ifim.%\^. *tl500tl800 

0 (JDralOT^^^^fia^i^-^ , {f 4^' y T^X h n- 
LT:feffl6§ (M^tfMBt, ;*^k^yBS, ;f°y 

*?tMa-^(c j; D I. i . y t-'^X h n- 

xjia^SbO. ^ixiicoa-<?6o*°yT^xha— x^tt 
[0025] ^wfixmmth(7^\,zm'Lfz^iO'f^y-~ v 

n— X{i:CULTOR FOOD SC I ENCEtttCj; 
'>T^iffi'fti§iX5'c4^yx^Xhn-X. Litesse" Xh 



[0026] ^<^m^mm.'^t.fz\tT7'ay>. v-vmi 
hx^ . t.fz\imi^mffat y)v^9ym.iii:.-(f/t. 

/::{i:*ryr^Xba-Xc7)?K'. rjnr, rJ-b-affi 
tl, #Mt>J;WiftM. XA.J^A.i5^1fXA.J^A.M7K^ 

mi mui'7}VY~x. -?)vy^^xhoy 

(anti - caking agents ) . mWOikU^ yJ^9'S.<^ 

[00 27] z(7^wmtfzmumM^fx.fz-^%m-M 
uzvi^^y^'mithx^ts:. w?-<nmt^^m^h 

[ 0 0 2 8 ] ffi«-cA¥T-§ hmmm.^a(r>^ 
^< i i:coT-g= htrnti^mm^xx^tzmm^mfxh 

\±*m%JV9. 4^X>f (whey) , 3- 

9')VV. WmV. yi^V~x^ Jt;x>f^yy>°i? Mills* 

T^-te'-f^^-b (caseinate ) . 
[0029] T^'o^ 1/- b{i?iJlT'#^>m. <, 

^# fL^^ r ^- p - h mm^a t iiMmzm^m^'> 
^j:<th—::>(^mM.y)V^9ym. ^is.yfi-^^ym. 
^^yji-;' ^ym^xu^^'j'r'^xhv3-xt-h^^hm 

tummzMji-m^xfimffa, tov^-rti,*^^±t L-c^t? 

(core) i:, |trie<?5::!'"-=3:< ^ — 3tOS*<7)^-r ^fc 
JiaO , ttliimMS,cD:^Xttzim^i^ti^ti±t 

Lx^t^mmt. t-^^vmz^j:^. 

[00 30] :^^mi±t.tzZ(r)^m<r)nT-ttzl,±T^x:i 

^ ^- b ;5)>^,^i> T^" y h i^zm-t^ <. fm^aJimiz 
fev wm^t fzmi^i^-mizmnmMizmm-r 

hmffui'iWzihi^zryo y-hit^fih ^Ltii'Bmx 

■thfzmz. h^^'^'CWM.-^ixxK-^^zin^mzxh 

T^oy~v><zm-tt. 

[00 3 1 ] ^m!^'.it.fz-Lcr>%mcrM'?-. Tf-o^ V 

^ . r^-Q^ V- vt.fz\rr9'o y- vbmuii.\,zn 
t^h^x^mMzmth. 

[0032] 3|5%BJ{d:*3t^tO^B3t: 
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n-i^xizm-t^. ^WMizJ:iili. itOTD-trxJifLM 

^ico—:>tfzii^im±<7)wma(7)f^i,zm-^-th .i t 

iz^-y xmmtl ; t *^-C$ ^ „ HKti . f LMi?I#: 

mmmiiy))^^ 9 ym.ifmk-JM.^mk-thw\zm.-^ 

\m\izn-\.z%W.^fLQ J: a ^»«T-+^^iif^Sas .1 

bx^^^-ctyh. mmy^x\-^t£\-^y)V9 9vmy—^fp- 

w^''^m-Mi^\,mm\.z%w.^KT9'uA 

\>z^hm-^ffwm(^fz>sb\z\i.y 9 ywf^m'^im 

VI, 

[0034] f L»n"p t 771/^' ^' y^io j; 7t{i;f° y 

9) i-^m\^^cr,i^mz^-titz)^izim^y°u-iix 

< LX ^fl\±Mi-iti&^^M (pasteurization) , ft 

mmsk>,i&:<^^ixx^-^^i}-^ih>. yx;i^m. xatma 
(^mMmMcommi:^^x'iimf^ti^\>^x'h^d . ^ 

fce^ "Spray Drying Handbook " (K. Masters , 5 
th Edition , 19 9 1) Sr#g§. Ztlii^^t LXZ 

itcffl^AfL^:fi^. ^^m^izummi-mm. mmm 
tfzitmMmc^m^comm.k: Lxmm^-<y^~i^~^m 



[0035] ^co^mcoy°y=t-txi±tfz:i!^^mzX& 
^ih>fiX\-^h. 

[0036] T^"'J i^- b-ft,«g'iJ;i{iB&Kc J; O^f 3 

fflt--?>« nm:n^m'^-rfi^i<z. %iL=timmthmm.. 
mMLfzm.i¥. t.fz\m^(^m.'^\,zxhv^-tin.t^x'MM 

m.v^x(m.^cr)nm{zi:r) Vimmimu 'Jx^ yhn^' 

n^k-b-ft) . mtit (balling ) I^ZX^ {%mitT 
(is allowed to rest ) J^)V9^cr)%>g,pYC<r> 

[0037] Wim.mz^ D r^' y h^bt-i> <r t 
[ 0 0 3 8 ] T^"u f-v\^m^i^mhTM.bmi' 
tfzi,±T xi:' ^m^^xmm^z-^m^fi. ^ssii^t 

fz^k. mMmmf¥hz. ^t.L<imM^tihm.w^^z 

i\,h^b%,x%h. ^<^'^^m!^mk\t~mzmt.'o(r> 

hmz\iz.m.<r>ry^) y~ hi\:,ti'^mmx'hht^h Lixo: 

[00 39 ] *%Bjtc itLif , mmmm.^x-^c7ymx- 
ryu^v~\-^mmt^^^hti'^±fz'^mx-h^. ^co 

/L'^^'ya. ^^ytv-^-^ym. "^^yjv^^ymni:. 
v'*^u h u~xt)^i^ti:^m-f)'^oMm'Ltzmmco\^ 
-rtit^x'h hzt t/ix'^ , i s^ctiiLSfp t fu lac^:)^-^ < 
t h—^cr,^mco—mtfzitmm'j'^^£< b i,—^com 
mb9mffnc^-mc^mi^M.-^mx-f>hzbt^x-^ -s. « la 

v^^ 0 T^x ^ o-xt-h^j:i>m^-hmimfzmm. t 

fzmm^aX-i)^o L, t7tr(i:ii'^5:< b ij — ^comty 
)Vi'9ym.. ^-^y)V99ym.. ^^y)V-9 9ym.iii. 

u T^x h u~xt--h^^tm^hw,ititzmmcm 



(6) 



10-179025 



[0 04 0] ^ammzi.h%tf. T7''ci:A\y-y^ T 

^'')y~vi6^mmmmz±ffn. ^-vvy-v. m 
im.^tii^v^/t.fz\±mm^<Dwm\,zmm~thcr>^z 

^tmmmmco^^mmcowmcotzMzmm-t^ ^t-tfi 

[004 1] za)wmi:hmMim^zAmm(^)'kShx 
mmt^cr>i,zmLx\-^i>. mmi<z. iicnmmmmix 

mc^MMm(mi6ku/t.fzmimmxm-th <i h 

{table and butter spreads ) (oil - 

continuous) ^fzl^Tk^WL (water continuous ) ) , 
^-X mm^^—i^ (quark ) , ^^V—M.. To-fe 

(imitated cheeses ) , mWlaa (flJx.HV^S"— X 

hX7°U"/K (meat spreads ) ) , ^grJL^— h;^7° 
U-yV (spreads ) . 7 -f V y^^X (fillings) (Mi 

l£hVci.-yy/V (truffle ) . ) t3 

XTfyrnXf-O i^'X (frostings ) . ^a=Jl^— b 

^y^)V. yury-fy (fondants) t-tzit^y >(— (to 
ffee) ) . ¥LSp°b mmni. ?L«nmS4/l(±7^'^- 
h) , yu~Xy (frozen) T'-tf — b (T-fX^'iJ — 
A. ^^-<-yb ) , 'M#iSn°n {^~^ 

) , y—xii^l/7.~y\ n-b-Tt^v-f h-^— 

(whiteners ) ^tCl$ffl^S(r)(c3SLT l-^S , 

[0042] <ki^m^i. [iswTi±^r< , ^(^mm^m 

[0043] 

m 1 

z<7)mit:i<mmizxm^^mm-t^fzi!bcr,z<7)^BM 

izi^y'xrt^ixizm-tt. 

[0044] ^mShl.m9%conMi¥^W-^X^J^i/l- 



a) DRAFT lat-J; ORaftiline (aiiffi^)S 
tj^^=~f!-f A % '}y ; 

b) DRAFT laiCi DRaftiline (^S^^) H 

c) CULTOR FOOD SCIENCEttt-J; 
•9 Li tesseT " tO^&cO t t^ffip^p^t; $ ^XT I ^ I. ^ U 7-'^X 

[0045] -f3rU>'*fc{i4fJf-'^xhn-x^jS** 

TtC ^\>Z:&.X-t S cl t j: D ?S#:^I^!f^!)^>^# 
fz. -f^'Jyt fziiyt< U f^x b n-x ^^^izMM-t 

:hfzMzmmm^tifz. yiiizmt htifzjs.j^cr,mm 

o'Mm ( Sg^*-CC7)H^*-C ) ^>ixS J: 0 ^ 

h-jfz : 

1) 5 0/5 0 Xdf A5;P^'/Raftiline (^I4ffi 
m) ST 

2) 5 0/50 y?.^AS;^i7/Raftiline (^B^ 
m) HP 

3) 85/15 X^AS/l^^'/Raftiline (mm 
m) HP 

4) 5 0/50 X^AS/t'^'/LitesseT" 

[0046] mmii^ri^^hmmmm^tifz. 
□iss{i*«j 1 8 o'CT, ^^cotanSL&ims o'cxh 

-ofz., 

[0047] za^mnt^z^ m^^tifzmM±^fi^cr)m. 
m.^m^-thfzibt,zmfx^fifz. mm^f^zmx^titzx 

^j^^jvi^/^ 5? ^jyt.fz\i-^^)'f^xvu—x<7ymi 

immmik § fifzm^^^zvm^ixrz . 
[0048] m 2 

>r <^)m\iAmmmm^ziri\^x^WR^zxh^jiM^m^ 
[0049] ^(Dwnizx hmmtm i xnhixfzm^ 

TfcD, -eix^iliisoMT-Ji^^imi , 2, 3t3j:t>^ 

4t*^§#l|.. X^A5/l'/©*tRaftiline 

ffi#) ST^^c{±HPifcJ±LitesseT" t^cTt^^HJifC 

J; l>ig^*ti3(t§Oi 111 tX^A 5;P^/-f ^ U 

*(il' . 2' , 3' *3j;y'"4' t*^§ix^„ 
[00 50] i.Ti<-o*><7)afflW:i3i^-r{±i;t#ff3M 
(>f 5 U y S:^(J*rU T^'^X bn-X^J^p tTVii^V* 

[00 5 1 ] 



(7) 



10-179025 



{% (w/w) 


A 


B 


C 


D 


Raftiline (Mmm> ST 


6 


6 






Litesse'" 






6 


6 


;V(Maltitol) 


23.05 


23.05 


23.05 


23.05 




35,5 












35.5 












35,5 




)|»*4' 








35.5 


Krikol HI mm 


34,1 


34,1 


34,1 


34,1 




0.8 


0.8 


0.8 


0.8 




0,05 


0,05 


0,05 


0,05 




0.5 


0.5 


0.5 


0.5 



[00 52] V-i^i-y^WA . ^^^"-{iStephan 5^-^ 

-•C2 3%mm^m. (fat levei ) t.'cm.-^^ixh . ^ 

#:{i;^tL*-i^ 3 - y r < i—±.t:m$ti2 0 - 

[00 53] ^i\,t^<mm'jfwmsk-b^sKmmrr7. y 

[0 0 54] jafflM2 : 



"^WAX (cremes) " ti^MW^iX-h . Zcry^^fjcOfzi^ 
iz. m^ifi7^^Z3 0'CX'Mthit ; mz^mtfiSiUer 
son ©mif^MT-l 0i3Ta^^flS* 5 0°Ct*ittL^r*^'^> 
*a:0>^>it7)j: 3tcLTf#A,n7t 

M-^Lr~-ocr>^:^~i:'mffat>mm^tifz, 9:^- 9m 

mS,m/iZ 1 0 0%i5'^-i5'OIB|c«j3 J:t/PS 

^' J; '9 J; D ^PS 0 . ^ t-C <! co^BJtCct ^ 

t^SfoJ; D-r-ofc^'y-S^^ (much creamier) PS 
[0055] 



(8) 



10-179025 



mmm3 :g^aJW-hA-X 





A 


B 


C 


D 




65.5 


65.5 


65.5 


65.5 


2 


5.0 








3 


5.0 








67. 5?SX4=^A5;l'5'l&7fe+ 
32.5%KAftilLne (l^iSS) HP 




10.0 






1 






12.0 




5|»*1' 








12.0 




17.5 


17.5 


17.5 


17.5 




4.0 


4.0 


4.0 


4.0 


^^*J Sherex IC9323 


2.5 


2.5 


2.5 


2.5 


if^5^> SBI 80 Bis 


0.5 


0.5 


0.5 


0.5 



[00 56] ^^fflSrl^S . ^T^OjS^Ji-J&^'S^l^^'tCjDX. 
9 5 "CT- 3 0 m^WMm $ ft S « 7 0 °C § fifz 
2 4BtHIfjKStl.. ^ix;^)^^?^ "Kitchen aid" f l 5-5i- 

V- y K L/iiKj5l5^-^tf A-X ( B i: D ) {iP ^ D A^s^^-^ 



TV-iyt. Raftiline (SiiffiS) H P titPt^lSMLJ^C 
«J*Sr-^tfA-X (A) {ifttliflSWiO (most fatty 

) PSOSW^., -^fL{itTt}t'^*^T-fc-^fc„ Rafti 
line immm) STtftl«efg«L/-cm*^-t-OA 
-X ( C ) {±7-V>- L-/cl5^*^ ^tf A-X ( B ^: D ) 

[00 57] 



( 9 ) 10-179025 



( (w/w) %T) 


A 


B 


C 


D 


* 


73.0 


73.0 


59.0 


59.0 




26.0 




40.0 




J|»*2' 




26.0 




40.0 




0.65 


0.65 


0.65 


0.65 


:trU^?A sorbate 


0.1 


0.1 


0.1 


0.1 




0.2 


0.2 


0.2 


0.2 




0. 05 


0. 05 


0.05 


0. 05 



hltXy'l^-y r^-^mVf^-yfz (spreadable) , XTU-y 
FCtiD J: 0 1 'omkiJ^^r-^:^^-^— (smoother te 
xture ) . j; DSSf^c^i^T^- (more body) tiXX/X'O 

[0059] mmm3t4izt5\^x. ^mm^mLtzm 

[0060] 



^ ( (w/w) 


A 


B 




0 


1 2 


2 ' 


1 2 


0 


* 


4 6 


4 6 


^igjte^-X aoung Cheddar ) 


2 0 


2 0 


ffilgflg^X (SaMSoe 3 0+) 


1 5 


1 5 


:J-hU'?A*if-r^-h (Naca) 


4 


4 




2 


2 


?Lfl:* (BK Ladenburg^s^OJoha S4) 


1 


1 



[006 1 ] ^— XiiStephan Universal Machine T 0 r p mf-Jttf L 8 0°Cj^3DlSi$tlS o iSV^Mpn 



[00 58] ^TiOJt^^^vKtCjPX. J^tl. ^fvb^hf\l^ 
c07|Q§4iTSilverson ffJJWf^at J: 0 1 O^a-^J^Wf^ 

°CT2BraiIli»^^>il7tf*ffFtt§tl..g.. XTI^-yFAtB 

hfxii-^-'fz . xri- -y K C t D «±IES^r^^VWSJK 
(Stevens Texture Analyzer T" 1 O'CT'^tl-ftl. 2 3 



(10) 



10-179025 



fto. ^ii.i,±mmza^x'^hm^ti'&:^j^^s< dess 

elastic ) i)^^^tlMi3iii^t'-^^'^ (less sticky) . 



^tllitf.znf¥X'^W^ftfzmmm (melting profil 
e) SrS^-f-. 

[00 63 ] '-i^mM" mmzX Kl . ^)V^9yrX'?W 

hUfUfmm^\i^^rLhm^(nm^'&. (specific ei 

asticity) j&iX LTMd'-S-tir^iXit. 



(51) Int. ci. 6 iisijia-^ FI 

A 2 3 G 1/00 A 2 3 G 1/00 
3/00 3/00 

{12) wn^ ry ■ yvt^T 

^X3~x^~y 14 



